
THICK CANDIED BACON	 15.95

OYSTERS ROCKEFELLER	 14.95

A P P E T I Z E R S

CRAB CAKES   jumbo lump, mustard sauce, served with mashed potatoes and season veggies GF	 32.95

USDA CHOICE NEW YORK STRIP*   14oz., topped with garlic butter, served with a
loaded baked potato GF		  35.95

BLACKENED TUNA   cajun seasoning, served with mashed potatoes and seasonal veggies GF	 29.95

GROUPER FRANCAISE  crispy grouper, served with mashed potatoes and seasonal veggies 	 27.95

E N T R E E S

SHE CRAB SOUP	 9.95 

HOMEMADE HUSHPUPPIES	 6.95
with honey-butter

add a house salad +4.95

GSC_THX26

S I D E S  5.95

G U L F S T R E A M  C A F E

mashed potatoes | seasonal vegetable

T HANKSG I V ING  D INNER

GF/Additional gluten-free items available. We do not recommend and will respectfully not guarantee steaks ordered 'medium well' or above. Some items served at this establishment contain foreign imported shrimp. Ask for more information.
*denotes cooked to order | consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness especially if you have certain medical conditions.

Oven Roasted Turkey Breast, Sugar Cured Ham, Pecan Praline Sweet Potatoes, Green Beans  

& Roasted Carrots, Red-skin Mashed Potatoes, Southern Herb Stuffing, Homemade Gravy,  

Cranberry Relish, Cornbread, Pecan or Pumpkin Pie. 30.95 | Kids 15.95



 

WHITES
Chardonnay, EOS, California  |  7.95/30
Chardonnay, Stoller, Oregon  |  9.95/39
Chardonnay, Buehler, Russian River  |  11.95/45
Chardonnay, Frank Family, Carneros, California  |  55
Moscato, Seven Daughters, Italy  |  8.95/35
Moscato Rosé, Innocent Bystander, Australia  |  7.95/31
Pinot Grigio, Lunardi, Italy  |  7.95/31
Prosecco, Riondo, Italy  |  8.95/34
Riesling, Loosen Bros. “Dr L” Mosel, Germany  |  7.95/31
Sauvignon Blanc, Wairau River, New Zealand  |  8.95/34
Sauvignon Blanc, Jax, California  |  10.95/41

REDS
Cabernet Sauvignon, Firestone, Paso Robles  |  7.95/31  
Cabernet Sauvignon, Leese-Fitch, California  |  8.95/34
Cabernet Sauvignon, The Federalist, California  |  11.95/43
Malbec, Alta Vista “Vive”, Argentina  |  7.95/31
Merlot, Cline Cellars “Seven Ranchlands” 
Sonoma Co.  |  8.95/33
Pinot Noir, Elouan, Oregon  |  9.95/39
Pinot Noir, Fowles Wine, Victoria, Australia  |  11.95/45
Red Blend, Rebellious, California  |  9.95/39
Red Blend, Conundrum, California  |  36
Red Zinfandel, Edmeades, Mendocino  |  9.95/39

WINE

C O C K T A I L S

SPICED ORCHARD MARGARITA    
Aperol, Jose Cuervo tequila, apple, spiced honey, lime   

FIRESIDE
400 Conejos mezcal, Jose Cuervo tequila,  
lime, apple, maple

CARAMEL APPLE   
Caramel apple vodka, apple cider, Licor 43   

DIRTY  
Tito's vodka, olive brine, Dolin Dry vermouth,  
blue cheese olives

OLD FASHIONED  
Wild Turkey 101, demerara syrup, bitters   

SMOKED MAPLE 
OLD FASHIONED   
Woodford Reserve bourbon, Tippleman’s Smoked 
Maple Syrup, bitters, cherry smoke

COCONUT FAUX-JITO    9.95 
Non-Alcoholic, Seedlip Spice 94, Coco Lopez, 
pineapple, lime, mint   

GINGERBREAD 
OLD FASHIONED   
Aged rum, Bittermilk No. 7 Gingerbread, bitters   

MANHATTAN   
Rittenhouse rye, Martini & Rossi Rosso sweet  
vermouth, bitters

PINEAPPLE SPRITZ    9.95
Non-Alcoholic, Seedlip Grove 42,  
pineapple, lime, grenadine, cherry

PUMPKIN ALEXANDER
Brandy, white crème de cacao, pumpkin, cream   

SANGRIA 
Red wine, pomegranate, Cointreau, honey, lemon, 
soda

LAVENDER LEMON DROP    
Skyy vodka, lavender syrup, lavender bitters, lemon   

PEAR AND GINGER   
Grey Goose La Poire vodka, lemon, ginger,  
St-Germain elderflower

M A R T I N I S  $ 1 0 . 9 5

$ 9 . 9 5

B A R R E L - A G E D  I N  H O U S E  $ 1 1 . 9 5

• • • • Z E R O  P R O O F • • • •


